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Notable Things. 


Of Conſumptions. 


Onſumptions are Decays of the Radical Moji- 

ſtute, whereby the natural Heat of the Ste- 

| mach is ſo weakened, that it cannot make a 

ve Separation of Meats and Drinks received, which 

anſes from thence to ariſc abundance of bad Juices 

Phlegmzſo that no goog Nouriſhment. can be bred, 

the Food be never ſo Rich, nor the Drink Cordj- 

I, which all People 2fflifted find by Experience. 

Put theſe Diftempers proceed likewiſe from various 
uſes. As, 

1. From over-charging- Nature with too great 
huantities of Rich Food ; or in Others, by drinking 
luch Brandy, Wine, and ſtrong Drinks, which weak- 
ns the natural Heat, and deftroys the Aion of the 
tomach. In Others, an idle, ſedentary Courſe of 
ife, or want of proper Exerciſes ; lying in bed too 
ng, too warm Cloathing, and too ſoft Feather 

Down Beds, which proves always prejudicial to 
d the Heajith of all Perſons. let, is cauſed ſome- 
imes by too much frequenting the: School of Yenus, 
rovoking Nature beyond her Ability, and oft-times 
orrupts her,in her veryRadix. Young, married People, 

3 well as the moſt lewd, are oft caught in this Snare, 
d let this be a Caution. Others by exceſhve Heats 
r Colds,Surfeits and the like Accidents: Some by Fe- 
s and long Fits of Sickneſs ; to ſome through Me- 
incholly,Grief, or Trouble of Mind, or D-ſpair and 
| A 2 . Envy. ©4 
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Of Conſumption. 


Onſumptions are Decays of the Radical Moji- 
ſtuke, whereby the natural Heat of the Ste- 
mach is ſo weakened, that it cannot make a 
ie Separation of Meats and Drinks received, which 
anſes from thence to ariſc abundance of bad Juices 
Phlegm zo that no goog Nouriſhment can be bred, 
t the Food be never ſo Rich, nor the Drink Cordj- 
which all People 2fflifted find by Experience. 
theſe Diftempers proceed likewiſe from various 
auſes. As, 

1. From over-charging- Nature with too great 
tantities of Rich Food ; or in Others, by drinking 
uch Brandy, Wine, and ſtrong Drinks, which weak- 
s the natural Heat, and deftroys the Attion of the 
mach, In Others, an idle, ſedentary Courſe of 
ife, or want of proper Exerciſes ; lying in bed too 
ng, too warm Cloathing, and too ſoft Feather 
Down Beds, which proves always prejudicial to 
) the Health of all Perſons. let, is cauſed ſome- 
mes by too much frequenting the School of Yenus, 
oyoking Nature beyond her Ability, and ofr-times 
rrupts her,in her veryRadix. Young married People, 
well as the moſt lewd, are oft caught in this Snare, 
d let this be a Caution. Others by exceſhive Heats , 
Colds,Surfeits and the like Accidents: Some by Fe- 

$and long Fits of Sickneſs ; to ſome through Me- 
icholly,Grief, or Trouble of Mind, or D-ſpair and 
A 2 Envy. © 


® 


[4 ] 
Envy. Some haye Conſumptions Hereditary, which 
is the-hardeft of all to cure. 

Now when thou findeft thy {clf indiſpoſed, and 
thy Stomach to grow weak, and a general Diſorder 
t0 run through thy whole Body, and that thy 
"Strength decays 5 conſider what it was that cauſed 
it, whether Temperance, or Intemperance in Meats 
- or Drinks, in reſpe&@ of the Quantity or Quality, as 
- alſo their Exerciſes, and all other Extreams thou 
haft inured thy ſelf to: Conſider further, what 
'Air thou haft lived in, where the Diſeaſe was bred, 
. and by this means thou mayefRt gueſs at the Cauſe of 
4 thy Diſtemper. And when this is done, thou ought- 
{ - eſt gradually to alter for the bstter,the whole Caurſe 
of®thy Life 5 not in the, nature and quality of the 
Meats and Drinks only, but in their quantity; as al- 
ſo thy Exetciſes and the Air, as far as the Conditi 
.on.of thy Life will admit thereof : for change of 
= Food, Exerciſes, and Airs, work wonders. 1f withal, 

V You betake your ſelves to meer fimple Meats and 

rinks that are eaſier of Concoftion, and generate 
..a freer and firmer Subſtance. 
1 ſhall now ſet down what Food, Drink and Pre- 
-parations are agreeable to the Stomachs of fick and 
Janguiſhing Perſons : And firſt of 


Milk. 
Which is an incemparable Food, and the heft 
way for weak conſumptive People to eat it, 1s Raw, 
_ Take what quantity of Milk you pleaſe, let it 
* Rand open to the Air one Hour or two, then skimm 
off the Top of it, and eat it with well bak'd Bread 
- »Neither toaſt your Bread, nor warm your Milk | 


- except the weather be cold, and then you may make | 


| "It blood warm, but then do not. toaſt your Bread : 
- Xu may it. you pleaſe, cat Biskzt with your "_ «4 
| & but © 


_—— . 
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[5] 
but do not eat too great a quantity at once: ſome- 
times you may mix a little Water with the Milk, 
and ſweeten it with good white Sugar : you may eat 
this. three . times aday, if you make it your ſole 
hy Food, Continue this ſix -or eight Months.at leaſt” | 
fg 129d you will find great Benefit by it : for Diſtem- 
pers that have been many. years generating, can» 


= not be cured in a moment, 

108 | To prepare Milk with wheat-Flower, an Excel- 

hat lent Way. 

= + Take a quart of New Milk, after it has food ' 
*s five or fix Hqurs from the time it was milk'd, put to 
"ſs it a third part of River or Spring Water, ſet it on'+. 


a Clear fire; :then taks fume Wheat-Flower, and 
mPper it with either Water or Milk into a Batter, 
d when the Milk is ready to boyl, put in your 
Fhickning,. and ftir ita while ; and when it is ready 
to bayl again, take it of ; then put as much Salt 
and Bread tg it as. you pleaſe, thesa let 1t cool with- 
out ftirring it, and it will eat much ſweeter ; Two © 
ſpcenfuls of Flower is enough tor a quart of Mill 
and Water, make it about the thickneſs of ordinary 
Milk-pottage. This keeps your - Body in excellent” 
Temper, neither bints nor log/ens too- much, and. 
it never tires nor clogs the Stom2cn. 


Another ray. 


Take a Quirt of Milk and a Pint of Water, add 
to it as much Oatmeal as you pleaſe to have it in 
Thickae&; Fain is b2ft. $ct it on a clear fife, and 
. Inhen_ it begins tQ boyl, take it off, and brew it 
2 tim ewo Porringers eleven or twelve times, then ſet. 


wy it on the fire again, and when it begins to boyl take 
#240 * | off, and let ftand a little, and the large Oat» 
4i1k, {Weal will ſettle .to $he Bottom 3 then d and 
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S31t to if, and eat it when it is blood warm : this is bs 


an Excellent Food, agrees well with weak Natures, þ+ 


and affords firm Nouriſkhment. And if you add at 
any time to this a new-laid Egg or two, beaten with 
your Thickening, and put it in as aforeſaid, it will 
make a rich Diſh, 

If yeu would add Eggs to Milk-pottage, firſt put 
vour Milk and Water into your $awce-Pan, takea Þ 
ſpoonful of ground Oatmeal,and beat it up with your | 
Egg or Eggs, with either alittle milk or water, and þ 
when it 1s ready to boil, ftir it in, as in flower'd þ 
milk, and then you need not hrew it ; put a little 
Brea and Salt to all your milk meats, but no Su- 
gar be ſure; This is a Subſtantial and Friendly 
Food, Obſerve that Milk is beft the firſt half year 


afrer the Cow hath Calv'd, but not ſo good after byf 


taking Bu!). or Conception. Milk boit'd by it ſelf, 
is not ſo good, as when mixt with Oatmeal, Flower, Þþ 


or Water as aforeſaid,. being not of ſo cleanſing a Þ 


quality * the beft time to begin Milk-Diet I think is fei 
adout March or April, 


of Furmety, viz. 


VVheat and Milk are in themſelves two good 
things ; but ordered with Sugar, Spice, Oc, is not 
at alto be commended, nor near fo good as Milk, 
Flower and VVater; the ſame is to be underſtood 
of VVheat butter'd and ſpiced. 


Of .Boniclabber, h: 
Boriidlabber is made by letting your Milk Rand | 


till it ſowers, which will be in Twenty-four hours; fan 


7]. 


S is fiwefts all hard or ſweet Food 5 it cools and dean» 


reS, ſth the whole Body, and quencheth Thirſt to a 
1 at Honder, it is the beft Spoon-meat for Copſumptive 
we pple that I know. And: though.it may not beſo 
Wi 


grecable to the Pallat at firſt, yet a little Cuftom 
F ill make it familiar and pleaſant. | 
pu 


77 Of Witer-Grewel. 
our | This is good for Conſumptive People, and ismade 


and by felloweth. Take a quart of Spring or River Was 
2rd fer, put to it two Spoonfuls of Oatmeal, then ftir © 


tle It well together, ſet it on the fire, and when it is 
SU- Fready to boil, take it off, and brew it out of one 
dly Khing into-another ; then let it ſtand, and the great- 
ear feſt Oatmeal will ſink to the Bottom: then pour jt 
ter off and add Bread and Salt to it, and Butter f 
elf, thou pleaſe, then eat it when it bas ſtood till it js 
er, blood warm. This is: an Excellent ſort of Food. 


z 21 Obſerve that Milk boiled, is nothing ſo good as + | 


k 18 either Raw or Scalded. 


I4n Excellent Food for all ſorts of People, but more- 
eſpecial ly for Children and ſick People. 


01} Take a quart of Water, two Spoonfuls of Wheat- 
i flower, and two or three Eggs, beat the Flower 
| 3 (#nd Eggs together with a little water, and when 
00 Ithe water begins to boil, ſtir in your Thickning, 

and keep it ftirring till it is ready to boil ;; then 

take"it off, and put Bread and Salt to it , when it 

has ſtood till it is blood warm, eat it; you may put 
nd tome Butter to it,or an Egg. it you like it beft# This is 
15; fan incomparable Food for all ſorts of -people, it breeds 
v* foed Blood,opens the Paſſages, ſweetens the Blood, pre» 


d, rents windy Diftempers and griping Pains ; it is next © 
a= [to Breaft-milk for Children, andiit'is «excellent for 
pnſumptive People, if they keep-to- it four or five' 

& 4 *-* months - 


nd 


fts : 


; 
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_ months or more, and eat nothing elſe, and drink® 
ing three or four Glaſſes of good Ale ; let them 
vſe gentle Exerciſe,and moderate Cloathing,and Z00d 


ſweet hard Beds. This, and all other Spoon-meats 
made thin, are beft. 


Flummery 


Is thus made. Take three Spoonfuls of Oatmeal 
more or leis, and put to it a convenient quanti= 
ty of water, then let it ftand till it begins to be 
Toweriſh, then take this Water and Oatmeal, and 
put it into a Veſſel, ftirring it, and making it boil- 
Ing hot with a quick fire and when it does begin 
4 .to- rife, brew it to and fro with your Ladle to keep 
4 it from boiling ; this do about four or tive minutes, 

then take it off the fire,. and it's prepar'd. Some 
+ eat it with Ale, others with Cream, Milk, and 
the like, but I think it moſt beneficial to be eaten 


F with Bread only. It removes Obftruftions, trength- 
"| ens the Stomach, cools the Body, ' openeth the Paſ- 
+ ſages, and is excellent good for Breakfaſt in all 
++ hot Climates ; This is good more-eſpecially for weak 
F Stomach'd Peoplc,and thoſe whoſe Breaft,and Paſſages 
= are obftrutted by tough phlegmy matter. 


2: Another way to make Flummery. 
+2 > ( 


fr Take two or three Spoonfuls of Oatmeal, more 
'| or leſs, and put-to- it a convenient quantity of 

| Water,” and let-it ftand a day more or leſs ; then 

#| pour, off-that water, and put on freſh four, five, 

| fix, ſevenj eight, nine or ten times 3 letting each 

+ water remain on your Oatmeal a+ certain time, . 
then they take-it off, boil it up, ſome mix it with 
Cream, and what they pleaſe. But this way is not 
Rear fo goed as: the former. 


of 
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Of Bread. ; 


ood | The beft fort for fick People, is that which 
made of Wheateflower,, but not too fine dre 
d ; for then it will be dry and husky $ and your: 
aven'd Bread is much better than that made 
th Yieſt; you may make it after this manner.. 
take what Flower you pleaſe, make a hole in 
ti» fhe middle of it, break then your Leaven in 3 


be ' ake as much blood-warm Water, as will wet' as _ 
nd pout half your Flower, mix the Flower and Lea= 
il- pen well together, cover it with the remaining 
in Wlower cloſe, this do in the Evening , and'by 
ep Morning the whole will be well Leavened : then 
es, add ſome more blood-warm water as is ſufficient, 
ne nd knead it up very ftiff and firm, the more 
nd fains you take, the better : when you have fo 
en , let. it lie warm by ſome fire, near two bours, 
h- Ml 'the Oven is ready, then dake it, but [et not the 
f- | Pven-month be cloſe ftopp'd, that the Air may 
ll ſave more or leſs Egreis or Regreſs, But the 
ik" peſt way is to make it into thin Cakes, and bake 
eg. {hem on a Stone, with a Wood-fire under. - Of 
ye, Barley , Oats, you may make Cakes after 
ne ſame manner ; put no Salt into. your Bread. 
= Of Butter 
xf | Butter affords good Nouriſhment 5- the beſt that 
n- Þ for the Stomach, is made from Mzy to Auguſt : 
>, Ks very wholeſome, is eaten mederately with Bread, 
h .& with Herbs, Roots or the like. Take good 
, . Putter and melt it thick, and put it to your- ? 
1 HKlerbs, as you do Oyl, and it eatsas well and plea-+ - 3 
t fant, and can ſcarce be diftinguiſhed from Oyl: this-- ? 
believea great many may Have cauſe tothank me. 
- © [#&; allButcer ought to be well ed: with:Salt. - 
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Cheeſe 
Aﬀords good Nouriſhment,- for healthy, work- | 
b ing People, if eaten with good ftore of Bread; Þ 
* anda Cup of good Drink be not wanting. It þ 
F 1s altogether . as nouriſhing as Fleſh; it is 
| Clean, and of a ftronger, firmer Subſtance, and 
F digefts a-Cup of Drink better : and he that lives Þ 
on Bread and Cheeſe, intermix'd now and then with 
_ flowerd Milk, Water-Grewel, Milk-pottage, and | 
\f Raw Sallads, ſeaſoned with Vinegar, Salt and Oyl; 
{| and Crinks good ſound Ale and Beer not over 
ſtrong, ſhali exceed in Health and Strength him 


that lives on Bread and Fleſh, and drinks the ſame 
Liquor, 


P,* & k £ eV 

; = —_— 

- _ tt - 
= 


of Puddings. 

The beft way of making them is thus, Take 
"| Milkand Water, Wheat-flower, and Eggs, of each 
-} Aa convenient quantitv, and put a little Salt in 
beat them wel together, put this Batter into } 
our Bag, boil it in good ftore of Water , your 
E otlid off, and over a quick clear fire 3 when boil'd 
++ ſufficient, take it of, butter it, and eat it. Bak'd 
Puddings are not ſo good. 


of Eggs, and their beſt way of Dreſſing. 


| They are an Excellent Food, friendly and inno- 
| cent in Operation. Dreſs them as fobſloweth. 

' » Let your Eggs be boiled, ſoft-, then break the 
F Shell and*put them into a Diſh, and let them ftand 
F till they are Bleod-warm ; then with Bread and |} 
” Salt only cat them :- A firong Stomach may eat Jt 
* them with Bread and Butter ſpread upon it, not 
” melted. - 'Or you may boil them hard, then pill off | 
Shell; and"eat them with: Salt, Bread and Vi- | 

+ . 
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egar. Poaching is a very good way. Take an 
29, a ſpoonful of Wheat-flower, and beat it well 
ork. ſogether, then put it into a Pint of Water boiling 
ead; ot, frir it together z then take it off, andeat it with 
le little Bread, Salt and Butter, and it will make an 
t is excellent . Meal. Eggs in a Morning ſupp'd off 
and Jaw, and Bread eaten after them, is very whol- 
lives PMe+ 
yith Of Pyes. 
and F 
yl; | Pear and Apple-pyes are wholeſome and healthy 
ver Food, if the Fruit be thorough ripe, and made as 
him. they ought to be ; The beft way is thus. 
ume | "Take good Wheat-flower , make it into a Paſte 
jwith a lictle Leaven or Yeaſt, with Milk and Water, 
or blood warm Water only, then put it in your Aps- 
ples or Pears, and if you pleaſe add ſome Carrawa 
ake jor Fenhel-ſeeds.In baking, let the Oven ftand almo 
ach Jopen,that ſome Air may come in. When baked, draw 
n'; them, and cut holes in the top, that the ſulphur- 
1to Jous Atoms, and fiery Vapours may pals away , cat 
zur {them not hot, for they are much better cold, Ap- 
ld Jples raw and ripe, eat wich Bread, ſometimes are 
k'4 Iwholeſome;and (o are Peaches Plumbs,Gooſeberries, 
Currants, Apricocks and the like, very good Food 
eaten with Bread, ſometimes. And obſerve by the 
way, that hot Bread ought not to be eaten, for it is 
10. [very injurious tothe health ; and'your Bread ought 
 fto ſtand two days before you eat it» 
he 


7 of Raiſins. | 

nd | Raifins is a good ſort os Food, if rightly uſed ; 
at [but I think we might well be without them, th : 
ot ſthey have their uſes: For being eaten with Bread, * 
f [they'll make a wholeſome Breakfaft or,.Supper.; As - 
i [for Currants, they are of little wo ay " 


['s * roger © 
x "ax | 
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beſides the Seller ; nor any other ſort of Outlandiſhs þ- 
Spices, unleſs” they be uſed phyſically. The GmeÞ 
\, may be ſaid of Brandy and other Spirits, which 
n- proves profitable, taken in a phyſical way; 
But '- is of fatal conſequence, when drunk at every i 
furn, 


Of ON. 

It is of a braye nouriſhing clean nature,and friend- 
ly to moſtr Conſtitutions : It is very proper to be Þ 
eaten with Herbs.and Fruits. Bread and QOyl make 
a delicate Breakfaſt or Supper ; for it cleanſeth the } 
paſſages, breeds good Blood, and is eaſie of concodtis | 
on. With Filh it is very good, more elpecially with 
Salt-fiſh; for it allays the fierce keen property of 
the ſalt, and ſweetens the lean body of the Fiſk ; 
for theſe purpoſes it is better than Butter, Obſerve þ 
that' toaſted Bread is not ſo go0J as cold Bread. 
Ohves are not ſo good as Oy), nor ought to be free» | 
quently-cat, for then they obſtrutt the-gtomach, and 
Paſſages. The bet way of eating them is with 
Bread only 3 but we might as well be without 


Of Sugars. 

# Sngar is an excellent rich Fruit, but in my opinion | 

>| fit only to be taken phyſically, and not at every | 

-} turn tobe mixt with our common Food and Drinks, 

*} the uſe whereof makes it of evil conſequence, pary 

ticularly all ſweetned Drinks and Food , forward 

- the Generation of the Gout, and. other Diſeaſes of 

# the Body, hich ſimple innocent Food would pre- 

vent, if Temperance be but obſerv'd: But if Sugar | 

- beuſed in Milk-meats for Old people, it may prove 

- beneficial, but Lthing to none elle. 


a&- 
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difhs þ- Of Sugar-C andy. 
Gme It is made thus: Firft they boil it as high as other 
/bich Bgars, then out of the Pans they take this Syrup, 
way: Id put it in an Rarthen Pot; thenthey ſet it in a hot 
very ewe, there to ſtand 9or io days; ia that time the 
rceneſs of the ſulphureous heat coagulates it into 
1 hard tough. ſubſtance, then you take it out from 
Syrup, and put the Candy or hard Lumps into 
e Stowe again, but made about 2 or 3 degrees hot- 
, where it muſt remain 9 or xo days longer, and 


nake "tis done. 

i the There is two ſorts of-it, one White, the other 
ofti> own, but they are both of one nature and opera. 
with fon 5 they are much made uſe of for Coughs, Colds 
ty of hd Stoppages, which in my opinion there is nothin 
Fiſh ; Fore contrary and burthenſome to Nature in fi 
erve kaſes than this very thing, and therefore ought to 
ead. && abandoned ; for in truth the beft Food for thoſe 


hat are invaded with theſe Colds, &:. are thin 
isk Grewels ahd Pottages, made-as I have taught 
ore ; alſo good raw tallads with Bread and Oy1, 
it eat Oyl ſparingly : likewiſe Bread and But- 
xr, and all forts of lean Foo), light of digeſtion ; 
ad for Drinks, Water and Rheniſh-wine, Toaft and 
ſater, or Water and White-wine, two parts Water, 
ndone Wine, or good ſmall Ale with moderate ex- 


rery Ficiſe and cloathing, walking in the open Air ſore- 
nks, limes, which will gradually cleanſe the paſſages, 
paſy Jnd open all Obſtruttions, and ſoon remoye theſe Di- 
rard flempers. 

s Of bf &þ- Occaſion, of Colds and Conghs; and of their 
__ Cure, 


1SAT 


= *Conghs and Colds are produced by intemperance 


Meats, Drinks, Exerciſes and Habits, or by eat- 
7 or drinking too much in quantity, and things of 


ft contrary quality, or improperly prepar'd, and not 
from 


| [ 14] 
from thin cloathing, as many imagine : for if the in« 
fide be ſound and clean, there is little danger of ont. 
ward Inconveniencies. The beft way to prevent out-h 
ward Colds, and the Evils that happen through þ 
thick and thin Cloatbing, and by beats, ſweatings, k 
and the like, is to change your Cloaths often, - Ag 
for Example : Put on when you. ſtay at home. in a 
morning one ſort of Cloaths, and when you go out, 
put off your Cloaths to your Shirt, and put on freſh 
and cold Cloaths, and again at night pull off them þ 
to the Shirt, and put on the others. And for thoſe 
that ſeat much by their labour, let them pull off 
all their. Cloaths, Shirt and all, and put on -freſh 
Shirts, and cold Cloathing 5 and for thoſe that over- 
travel themſelves, let them do the like; but obſerve 
that both ſic ftill a while, before they either eat or 
drink, | =” 
Obſerve farther by the bye, that Pruens, Figs, 
and Nuts, and Almonds, and many other ſuch like F 
things, ought not to be eaten at all, except only with hy 
common Bread , or in a Phyſical way, in opening kc 
Drinks. Alſo Candied-Gingers,all ſorts of Conſerves, | 
and Preſerves, and all Confettions, Hodge-Podge, 
Cakes, Buns, are very prejudicial for, and obſtrud | 
the Paſſages, generate Crudities, ſpoil the Sto= 
_ and - prepare Matter for a. multitude of Dis jj 
ſeales. 


Of Canary. 

Canary is an excellent cordial Liquor ; eat a good |t 

piece of Bread, .and drink a Glaſs of Canary aiter it, 

and it will make a rich meal. It is in my opinion Þ 

the beft Cordial an Apothecary has in his Shop, 

for. any man in time of Diſorder and Sick- 
neſs. 


1? 


of 
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7,5 of Sherry. 


at- |- It is a fine cordial Wine,as good for common Drinks 
"ut- ke-Canary, -being mixt with Water, it begets A 

igh fite, cleanſeth the Paſſages , and helps GoncoQionz 
183, fit purges by Urine more than Canary: But this, as 


| other Liquors, muft be drank with diſcretion and 
in a Remperance, and not too frequent. 


ſh | X | Of White-wine. 

em Þ White-Wine- is an excellent cleanfing Liquor, it 
hole Fegets Appetite, and purges by Urine; but let it 
| on tt be too frequently drunk, left it indifpoſe the 
r 


ody, by putting it into an unnatural Flame. 


IVE Of Rhenifb-wine. 
Rheniſh-Wine is an excellent cleanſer of the Sto» 
xch, ſomewhat a- kin to White-Wine, it begets Ap- 


18S, xtite, and helps Concottion. | 
like Þ As for Old-Hock , efteem'd by ſome, it is the 


iti Imoft prejudicial of any Liquor, and therefore ought 
ung fo be forborn. | | 


Of Claret. 


& | Claret is a good Stomach-Wine, moderately 
irunk 5 it helps concoCtion, and begets appetite, it 
is the beft of Wines for thoſe that eat abundance of 
at-fleſh, and Succulent Foods : But it purges not by 
rine ſo much as White. Take notice that this, as 
ll other Liquors, are not to be frequently uſed, for 
700d [then they are prejudicial; but a Glaſs of Claret: or 
r it, fa Dram of Brandy, or the like,. are good Cordials 
nion [#hen you have eat too much in quantity of any 
hop, Woods, too foul or groſs in quality. 


Of 


+5 


Of Cxder. | 
ir if well made and fermented, is a fine brisk'Li- þ 
rand altogether 'as an Goo or White. 
ins. A. perhaps - better for #xgliſh Bod if 
{IS \Note,that no Coleroufit alia 
_ koprahore © one year, if you regard Your health, [ 


of Mun. 


if emperately'd drunk, is very wholeſome. for 
olly F people, and for thoſe whoſe Þ 
F- is' coarſe Bread *_ Cheeſe, Flower'd wr 

bs, and Lean Pottages ; bat1 think it not near 
nolelome 23 well brewed Ale. 


of Coffee. | 
"Calle ought to be-uſed only ina Phyſical way by þ 
them itt ns are troubled with Fumes and duling Va» þ 
moures that fiy into their heads: it is likewiſe good Þ 
hard Drinking, Wearinefs,L.abour and Fafting : 

but for others, I think it beſt to forbear it ; Yet a 
Diſh will donoman harm. 


< 


OK, —_ - as i $4A tw. ho int fads. ate ba ; 
- : s F-. p _ 2 Wu F & 'P py) 
, oy Y "1s 


Ted 


Tsan innocent harmleſs Liquor, that purges by U- 
rine, and is of an opening Quality 5 but it is not 
comparable'to av Herb call ta B: Dandelion 5 which be- 
ing infuſed in boyting hot Water about half an hour, F 
am 'then pour the -Liquor from the Herbs, and | 
fwcetned with White Sugar, is a much better Drink. 
It purgeth by Urine, and deanſeth the Stomach. 
Sage, Penyroyal, Thyme or Mint, dried in their pro- | 
perl ſeaſon, and kept in Bags, make as good Liquor |; 
. as Tea. 


4 


A 


- 
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of 
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TIPS Of Salads, 
" Take Sorrel , Parſly and Spinnage; Lettice; and 
"me few Onions ; then add ſalt, Vinegar and Oyl,: a 
pod quantity; if you cannot get Oyl, good Butter 
Ited may lerve 2s well, far it is ſcarce dicernable 
rom-Qyl's but let the Salt predominate, Eat 
ad cnly with the Sallad, which is better than if 


ou eat Bread and Meat, or Bread and Butter, or 
Neetle. 


Another. 


age, Tops of Mints, and Onions, ſeaſoned as be- 
Dre. + riachþ 


Anotber. 


| Take. Sorrel, Lettice, Cellery, Spinnage, Oni- 
ns, and Endive ſeaſoned as before. 


Another. 


Sage, Mint, Penyroyal, Balm .and ſome Lettice 
Sod Sorrel; eat them as before : This is brave - ' 
allad. 


jy U- Another. 

& we; Young green Buds of Coleworts with Onions, is a 
| be- pod Sallad, ſeaſoned as before 

Jour, bl P * 
ath, Taragan, Nettle-tops, Penyroyal, Mint, Parlly: 
pro- brrel, Lettice, and Leaves of Coleworts eat as be- 
quor f® e, is an excellent Sallad, if ſeaſoned te the high» 


K JESree. 


B A Salted -* 


_ 


_ > WO I of E2F ve TRE 


" Parſly, old Onions, Endive, Celery, Lettice , Sor- 
. rel and Colewort. plants, Seaſoned with Salt , Oyl- 


-Parlly, Lettice, Mint-tops, Borage, Scurvy, Dandi- 


\ to:/boil, put yogr Herbs in, cut, or uncut 3. then: 


- and4ade it, o that you Keep it from boiling ; do this! 


(87 


A Sallad for Winters 


and Vinegar, is an excellent warming and cheriſhing, 
Sallad. . Ki 


Antber, b 6:10 
Take Ceilery, Endive, Spinnage and Lettice, and 
Half a head of Garlick in it, ſeaſoned with Salt, Vi" 
negar and Oy], this is-a braye Sallad, Sallads are: 
200d at all times, but moft proper from end of Fa- 
muary-to the 1t of Fuly: Then again from Sep« 
zembey till December; and indeed all Winter, iF the- 
Weather be open. : 
In Spring. | 

Spinnage, Corn-Kllad, Nettle-tops, and the Byds- 
of young Cabbage, and others the like nature, being' 
boil'd, is an excellent correttive to. them that eat 


Eleſh-meat ; they looſen the Belly, and open Obſtru-- 
eons... In April, May and' Fune eat Spinnage, 


Iron, Comfory-, and the like, boil'd in plenty of } 
Watet over a brisk Fire; add to them Batter melt- 
ed,. and ſome Salt ; then eat with Bread, or Bread | 
and Beſh is good Food. 


— — = 


qu" .4a 


, The veſt way #0 make Herb- Pottage. | 
Smallage, Clivers, Watercrefſes, Elder-buds and | 
Nettle-tops; put Water to thgm proportionable to | 


your Herbs; then add Oatmeal as much as you think 
ke to leave ic in thickneſs : when the Water is ready 


a" 


when it is again ready to boil, take a Spoon or Lad'e 


ejghs 


kept in Bags ; take what Herb you think fit, put i 


_ Ale, or Wine, or other Liquor, and then take i 


nw, Let your Clo:bing be moderate. Let yount 


[19] 
eight, Of ine minutes, then take it off and eat 
blaod-warm,with the Herbs in it,or firaiged; addir 
little Butter, $alt and Bread, This is an admi 
ble cleanſing Sallad. A 


Another, 


-Spinnage, Corn-fallad, Tops of Pennyroyal and 
Mint, ordered and eat ag before. | 


To make the beſt Herb Diet-drint, 
Suppoſing your Herbs well gather'd, and dry and 


in a Linnen Bag and fteep it 7 or 8: hours in Beer 


out, and it is done: Let not your Wormwood 
fteep'd above three or four hours ; obſerve 
one ſort of Herb by it ſelf is much better than Con 


ponnds. 


[| Z 


To prevent the Scurvy, 


Fat not Meat and Drinks too ſtrong forNatyre,for 
Nature ought to be ftronger than the Food.. Meak 
and Drink ought not to be cat that are of a contrary 
Quality to the Conſtitution. Have a care of eating to 
Fulneſs, or to Exceſs. 

Take care that your Viftuals be in all reſpedls 
properly prepared, ior ſome will but half doe- it, £ 
thersoverdoe 2ts 

Let'all forts of Fleſh and groſs food be boiled ir 
plenty of Water, and over a brisk fire. Forbeay 
eating too much fleſh, It 1s:moft unwholfome in F 
Iy, Auguſt, September, Otover,Forbear eating too much 
Fiſh Remember you eat not before the former 
Food be digeſted. Dripk modexately ; let your ors 
dinary Drinknot be hard, itale, nor ſowre, nortoo: 


8 2 Houſes, 


.- 


A [ 20 ] 

Wouſes be airy, your Beſs hard, clean and ſweet ; 
ae proper Exerciſe and Labour in open airy places; 
Wake Walks often by River-fides , or on Plains and 
Downs ; obſerve the Rules of Chaſtity, - avoid all 
Kompounded Foods ; avoid Carking Cares,,Hates, 


{Meveoge , Envy, Violence, Oppreflion 5 keep a” 


£00d Conſcience, for that's a continual Feaft : Heark 


FReaſon and Nature, and that. will bring thee to end» 
Heſs Felicity. 


An Excellent Poulitce, 


lons, Tumocs, proceeding from choler,phlegm or mes 
lancholly. It ao cnre s all Contuſions, lInflammations 
F or Bruiſes, either with, or without a Wound 5, old 
#& Wounds, Ulcers, or running Sores : Excellent 
*F allo againftthe Gout, and Inflammation of the Eyes; 
i& admirable againſt ſore Breaſts, and Bites of Dogs, or 
any other hurt of what kind or nature ſoever ; 
*F which is thus. 

*F Take two Pints of Water, River, Rain, or 
IF Spring 5, then take as much ground Oatmeal as 
F will make it thick, fit for a Poultice; add to it two 
ounces ef good Sugar, a handful of Dandelion 
cut ſmall, then place it over the fire in an open and 
convenient Veſlel, keep it ftirring till it is boiling- 
hot, and then it is made. 


: Another, 


| Take about a Quart of Water, then take as 
> much” Houſhold-bread as will make it thick, and 
"three .Qunces of beaten Raiſins of the Sun, and one 
Ounce of Sygar, and about balf a Pint of new an ; 

' ' 


fen to the Voice of Wiſdom , and the DiQates of - 


| Which cures ſcalded Limbs, Burns, . Boils, Fel- 


QTR, = EIS WSO. ; 


* JOne quart of. Wates z as-much Bread: 


1 , ”a ed. 


arr 
all together, an -make them boiling-hot '02 -/ 
a clear fire, a1d it's, done, © 


Another. 


as wit 

e it Thick, -Five Ounces of Raiſins of the 

one Ourice of Ceriauder” Seeds, © beaten with 
aſs 'of Ale, made boiling-hot, and then it is 


Another. 


'JOne quart of Water and - Bread, to make it. as 


ick as a Poultice z of -Svgar two-Ounces, a Glaſs 
Sack, -or for-want - of that, other Wine, make. 
boiting-bot.' - Apply theſe Medicines to the Part 
Iicted, by ſpreading ' the Poultice pretty thick,on 
Linnen Cloth , that will cover the whole part, 
newhat warmer than milk from the Cow z but 
it not be ſo hot as is uſual, for Extreams prove 
nerally prejudicial. Apply theſ Poultices every 
© hours at leaft in the day,:.and three or four times 
the night, if the Wound bedangerous; otherwiſe 
n times in a'day and a night: will do ;. when you 
zke the Poultice off, put *that away, and put 2 
teſh on every time, and keep a conftant Repeti- 
fon for 4, 5, 6, 7, 3, 9, 10, Or 11 days, if occa- 
" be ; but it will cure moſt Diftempers in leſs 
time , if you obſerve this method : But be ſure 
maſh your Sores 'twixt whiles,with Water and Sugar, 
nd ſometimes with Water and freſh Butter beaten 
gether, which will keep it clean and pliant, 


How 
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How a May may Live Yor I'wo Pence of, 
Three Pence « Day wery well. 


A Man in the Countrey may Live Plentifully ff 
A. Two Peice a:Day; for in many Countries-yoſſi 
2 have Two' quarts of -milk for a Penny 4 ti": 
which add a Pint of watery. and 'not half: a penny 
worth of Flower, and make into Flower'd-milk;a« 
cording to our Direttions, and you will have a Nobl 
Diſh,ſufficient for{Four People, and this ſtands but i 
Three-balf-pence ; cat ſome Bread with it,and the! 
1s no Yu mon revr er EN Nouriſhment, 20 ha 
to all Ages, but eſpecially young people. - The lik 
to be underſtood  of- ether, Foods, | where- eve 
one-obſerves his'time- of rating, ..aud- bis weigt 
and” meaſure-ot Food-, -andia- great Trouble and 
Wafte will thereby! be. avoided, As:to Quantityfe 
of other Foods, we ſuppoſe that Sixteen Ounces 
ſolid Food; to wit, Bread, Cheeſe, Butter, andf 
Ezgs, may be ſufficient Twenty-four hours for a- 
bouring .man, and the beſt time for eating , \ 
ſuppoſe to be about Eight in the Morning, andT 
Four in the Afternoon. | 
If the Food be- Flawer'd-milk , then a Pint -ofter 
it, -and four Ounces of i 'Bread and Butter or Cheeſegdir 
is ſufficient: If Water-Grewel or Pottage, a Pint 
and' four Oances of Bread and Cheeſe; If Raw 
milk , the ſame; but if Flowerd-milk with at 
Egg in it, Three Ounces of Bread and Bujter og 
of Chee, will be ſufficient. loÞ 
If For eat Raw Sallal, weigh only your Breadgflo 
and about Five Ounces will be ſufficient, with anfitak 
Ounce of Cheeſe or Butter to eat after your Herbs4PÞu 
As for Puddings, Apple-Pies, ani the like, I leaveſtak 
to every ones Diſcretion, but you muſt be ſparing}an« 
and temperate, A3 


USE; Ov 

i- As for Drink, Water has fe firſt place-3- and 

' Oh; quart of Water mixt with two Spoonfuls- of 
:round - Oatmeal, and well brew'd together, Ten 
or Twelve times out of one Porringer into ano» 
, make an Excellent Drink, and in Summer» 
ime *tis very pleaſant, In Winter-time if you 


Wake it blood-warm, it will drink well 3. milk and- 


er} is an Excellent Drink. Thug you ſce a Small 
er ſufficeth a Moderate Man, | 


* How the Poor may Subſiſt well theſe Hard Times far 
| T'wo Pence a Day, and Leſs. 


18. Take a Peck of good Wheat-flower, make half © 


it into a Loaf, the other half keep for'to/uſe 
followeth. Put to a quart 'of Water a: ſpoi 
or two of Flower, and make it as we. betoze- di- 
titeted you to make Milk-pottagez eat the Bread 
in quantity, ſo much as that it may laſt till; your 
andPottage is ſpent, This is an Excellent Food, and 
lalaffords good Nouriſhment ; and by this, - the Poor 
zgmay. Sublift well theſe Hard Times tor leſs than 
dT wo Pence a Day. 


- .offiter, a Spoonful of Flower, and order it as before 
eſeKireQed ; it will be Excellent and Pleaſant Food. 


ink 
EV Another Cheap Way for the Poor. 


aly 


-og Take a Pint of Peaſe, and put to them Three 


'Quarts or a Gallon of Water, , let them frand on a 


ad Mow Fire two Hours, but let them not boil; then. 
I 


 afftake an Onion and a little Sage ſhred well, and 
bsJpur into the Peaſe, and ſtir them a Intle ; then 
zveitake a Spoonful} of Flower” or Oat-meal groung, 


ingjand beat it well together with a littlz. Water, and, 
pur. 


Az 
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If you pat 4 Quart of Milk, and a Pint of Was -; 


appou eC Iy.x mdle Oo heſd 
20d and exercis'd Pallats, will be able to 


x0 make ab org took as well as -the 
Beſt Silver. 


;e Crema Tarts two Drams, the beft Leaf Silver | 

qus-Fortis four or five Drops *, make 
e, and rub it on .your Copper, and 
? will Jook well. 
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. put /to it, and then'"let your  Þoil up a 


the, then puta little Salt to" it Eat with this. 
little Bread , *and you will find itan excellent, 
o pleaſant 


-p5 2 IK To take Ink out of Paper. 
ike dque-Fortis, anddip a little of it upon t 
Slot, or Writing you would take out, at f 
Giately-it will diſappear ;* then take a little Ware, 
* ftcep'd in Allom, and waſh it over with it, andth; 
2 will dry,. and make it look as clear and white as at 
| © firſt; otherwiſe, the Aqua-Forzis alone will make a 
+ "yellow Stain. | | | 
=... * How to Bottle Cyder. 
= - lo Mach Bottle your Cyder, and if you put in a- 
© © bout half a Spoonful of Spirit of Clary, it will make 
"I the Liquor ſo. perfealy reſemble the beſt Canary, 
"| that few good and exercis'd Pallats, will be able co 
diftioguith it. 
\ How to make Copper- look as well as the 
w Bet Silver. 


- Take Crema T arts two Drams, the beft Leaf-Silver 
* {- one Dram, and Aqua-Fortis four or five Drops ; make 
* Jt into a r_y and rub it on your Copper, and 
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- ammediately it will look well. 
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